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HOMEMAKERS 1  CHAT  Tuesday,  April  25,  1939 


(FOR  BROADCAST  USE  ONLY) 
Subject:     "QUESTIONS  AND  ANSWERS."     Information  from  the  Office  of  Experiment 
Stations,  United  States  Department  of  Agriculture. 
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This  week's  mailbag  contains  a  couple  of  questions  about  meats  that 
deserve  more  of  a  place  on  the  menu,  because  they  are  high  in  food  value  and 
usually  low  in  cost.     One  of  these  meats  is  so  tender  and  delicate  you  cook  it 
to  make  it  firm,  while  the  other  is  so  tough  you  cook  it  to  make  it  tender. 

The  first  question  is  about  brains.    A  housewife  writes:     "Every  day  when 
I  go  to  market  I  see  beef  brains  or  lamb  brains  for  sale.     I  know  this  is  a  good 
and  cheap  meat.    But  I  never  serve  it  because  I  don't  know  how  to  prepare  it. 
Will  you  tell  me  how  to  cook  brains'?    And  will  you  also  tell  me  which  kind  is 
best  to  buy?" 

Answer:    According  to  Alice  Childs  of  the  Minnesota  Experiment  Station, 
who  made  a  special  study  of  cooking  meat  organs,  you  can  use  the  brains  of  calf , 
lamb,  pork  or  beef.     They  are  all  good  and  are  all  cooked  by  the  same  methods. 

Brains  are  such  a  tender,  delicate  meat  that  they  are  both  quick  and  easy 
to  cook.    And  you  can  use  them  in  a  number  of  different  dishes.    Because  they 
are  so  soft  when  raw,   the  first  step  in  cooking  them  is  to  make  them  firm  by 
simmering  in  salted  acid  water.    Use  about  1  teaspoon  of  salt  and  1  tablespoon 
of  vinegar  or  lemon  juice  to  a  quart  of  water.    Bring  the  water  to  simmering  and 
then  put  in  the  brains  for  15  minutes.     The  acid  in  the  water  helps  keep  the 
meat  white.     Drain  off  the  hot  cooking  water  and  chill  the  brains  a  few  minutes 
in  cold  water. 
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After  simmering  you  can  use  the  "brains  in  various  ways.     You  can  fry  them 
whole,  or  cut  them  up  to  use  in  croquettes,  or  with  eggs,  or  creamed  with 
mushrooms. 

Here  are  Alice  Child's  directions  for  frying  "brains.     She  says  to  roll 
the  cooked  brains  in  egg  and  then  in  crunbs.     Then  fry  them  in  baccn  fat  or 
butter  in  the  frying  pan  until  they  are  lightly  browned  on  all  sides.     Or  roll 
them  in  egg  and  bred  crumbs  and  fry  them  just  2  minutes  in  a  kettle  of  fat  heated 
to  390  degrees  Fahrenheit.     Then  they  will  be  golden  brown  and  ready  to  serve 
at  once. 

If  you  chop  the  brains,  you  can  add  them  to  beaten  eggs  for  omelet  or 
scrambling.     Or  you  can  mix  them  with  chopped  onions,  boiled  rice,  egg  yolk  and 
cream  sauce  for  croquettes.     Mold  this  mixture  into  patties,   roll  each  one  in 
crumbs,  and  fry  a  few  minutes  in  deep  fat. 

Once  more  now,  the  chief  points  to  remember  about  cooking  brains  are  that 
they  are  much  more  tender  than  most  meat  so  must  be  cooked  to  make  them  firm  in 
salted  acid  water.     Cook  only  15  minutes  at  simmering  temperature  because  too 
long  cooking  or  too  much  heat  makes  them  tough.     Then  fry  then  or  cook  them  with 
some  other  food  like  eggs  or  a  creamed  mixture.     Remember  also  that  brains  are 
not  only  a  good  meat  but  that  they  are  easily  and  quickly  cooked,  and  usually 
cheap  to  buy. 

So  much  for  the  question  about  a  very  tender  and  delicate  meat.    Now  in 
contrast  here  is  a  question  about  a  tough  meat.     Writes  another  housewife: 
"Please  tell  me  how  to  cook  tongue.    And  tell  me  whether  to  buy  beef  tongue 
or  pork  tongue. " 

Answer:    Beef  tongue  is  the  largest  so  is  the  best  buy  for  a  big  family. 
Pork  tongue  and  lamb  tongue  are  both  gond  but  smaller  in  size.     Veal  tongue  is 

not  so  good  in  flavor.     You  can  buy  tongue  fresh,  or  pickled  that  is, 

preserved  in  brine;  or  smoked. 
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As  for  cooking  tongue,   the  chief  point  to  remember  is  that  this  meat 
contains  so  much  connective  tissue  that  it  is  tough  and  needs  long  slew  cooking 
in  water.     It  may  need  as  much  as  k  or  5  hours  of  simmering.     If  you  "buy  smoked 
tongue  or  tongue  that  has  been  cured  in  brine... what  most  people  called  "pickled 
tongue"  it  will  need  soaking  as  well  as  simmering. 

Now  for  the  directions  for  cooking  tongue.     Cover  1  beef  tongue,  or  2  or 

3  smaller  tongues,  with  hot  water  and  add  a  teaspoon  of  salt  a  few  sprigs 

of  parsley  an  onion  a  teaspoon  of  peppercorn  2  bay  leaves  and 

perhaps  some  celery  tops.     Cook  a  large  tongue  3  or  4  hours  until  it  is  tender. 
Cook  a  small  perk  or  lamb  tongue  about  an  hour  and  a  half.     Then  skin  the 
tongue.     You  can  slice  and  serve  it  hot  with  tomato  sauce  if  you  like.     Or  you 
can  skin  it,  and  let  it  cool  in  the  liquid,  and  serve  it  cold. 

Always  save  the  broth  which  the  tongue  cooked  in.     You  can  use  it  for 
soups  and  stews.     Or  you  can  use  it  in  making  jellied  tongue  or  tongue  casserole. 

Jellied  tongue  is  a  nice  meat  dish  for  a  hot  day.     To  make  it,  soak  3 
tablespoons  of  gelatin  in  a  little  cold  water.     Then  melt  it  with  5  cups  of  the 
hot  broth  which  the  tongue  cooked  in.    Add  salt  and  pepper  if  you  need  it.  Skin 
the  tongue  and  lay  it  in  a  jelly  mold.     Pour  the  hot  melted  gelatin  over  it. 
Set  away  to  cook  and  jell.     Serve  in  slices. 

Another  way  to  serve  tongue  is  in  a  casserole  with  vegetables.     Lay  the 
tongue  in  the  casserole.    Add  chopped  carrots,  onion,  celery  and  2  cups  of  broth. 
Thicken  with  a  little  flour.     Season.     Cook  slowly  perhaps  an  hour  on  top  of  the 
Btove  or  in  the  oven.     Serve  in  the  casserole. 

There  are  directions  for  cooking  two  meats,  one  very  tender  and  one 
tough,  but  both  delicious,  nutritious,  and  economical.     More  questions  coming  up 
next  Tuesday. 
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